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Abstract of JP101 13163 (A) 

PROBLEM TO BE SOLVED: To obtain the subject drink revived in the flavor and taste of coffee, having the aromatic coffee 
flavor and excellent in palatabiiily by adding a sugar to the extraction residues of roasted coffee beans and subsequently 
fermenting the mixture with a yeast for brewing liquors. SOLUTION: This method for producing an alcoholic coffee drink 
comprises adding a sugar (preferably glucose, sucrose, etc,,) to the extraction residues of roasted coffee beans preferably in 
an extract residue/sugar weight ratio of 5/1 to 1/50, and subsequently fermenting the mixture with a yeast for brewing a liquor 
[e.g. the association No.6 yeast belonging to Saccharomyces cerevisiae which is the yeast of Japanese sake (rice wine)].; A 
concrete method comprises inoculating the yeast usually into a wort, a fruit juice, etc., fermenting the mixture preferably at 10 
-25 deg.C for 2-10 days, inoculating the prepared yeast mash preferably in an amount of 2-10vol.% into a culture solution or 
emulsion comprising the sugar-added extracted residues, nutritive sources for the yeast and water, and subsequently 
fermenting the mixture preferably at 5-25 deg.C usually for 5-20 days. 
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Ts COM-Efcl^) £JBim£LTTiBSi7^-fa 
*fflJtOtSi:ffiE_- 1 , Ejt 2 . F_- 1 . F_- 2 , 2 E_$. 

t/2 F_2rPttU #±Sft6^P#Jt^r^. ( D I FCO L 
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(WW* (80 S) lg/L (NH 4 ) 2 S0 4 (ff 
*63g ( tfc ) 18 ) 0 . 5g/UO'MgS0 4 dt*fi36 
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#SMrJ-b -a* 7 5%x? y-;^§«c ± 0 tttt t 
^fil^rt a}SS«f»*fe v * (lilT. C0BEi^3 ) s- 
Kft t L fc * 9 K^-a*H* * t> o JSJfifc , B#x 

X(DIFCO LABORATORIEStl) 2g 
/l , SfXJfX»*2g/l , KH 2 PO^WHSR 
lg/K (NH 4 ) 2 S0 4 (ttKHE 
(») ») 0. 5g/lMMgS0 4 (#*G£ (%) 
SO £ 0 . 24g/l asjDLfco &*CDmm% 1 Ntiffi 
(Cj;0pH5. 2jSja(C|)lSf U 10 0ml^i/H/y 
V-^-V— 7^XrJtc8 0 m 1 ?±JnLT 1 2 1°CT1 5^- 

Btmiffissf Lfc. g-mMizyv^mmm ( s a c c h a 

romyces cerevisiae) IrScSLT 2 
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^S-igiffilClW^X ( D I FCOLABORATOR I 
EStti) 2g/U ffiifltK^X^rX*2 g/ 1 , K H 
2 P0 4 (fH@H lg/l, (NH 4 ) 2 S 

0 4 («5&3s (1*) 10 0. 5g/lSt/MgSO 
4 (#*«(*>*) 0. 24g/l £MLfc„ 
CDi§ffl£ 1 N*SKt «t *) P H 5 . 2 fij2tClfSf L, 10 
Om 1 gx/H/VY-f Om 1 ?±3PLT 
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